
GRILL

6oz Sirloin Steak			             28
A lean, flavourful cut, chargrilled to your liking, 
seasoned with Maldon Salt and Cracked Black Pepper.

8oz Ribeye Steak			             34
Richly marbled and full of flavour, chargrilled and 
finished with Garlic and Herb Butter.

8oz Fillet Steak			             38
Exceptionally tender centre-cut fillet, chargrilled to 
your preference.

PIES
All pies are served with house fries or creamy mashed 

potato, gravy and a choice of Mushy Peas or Fresh 
Garden Peas.

Isabel’s Steak & Ale Pie	            	          16
Chicken, Ham & Leek Pie	                    15.5
Steak & Stilton Pie		                     16.5
Curried Vegetable Pie		                     15.5

Chicken Souvlaki			              24.5
Herb-marinated Chicken skewers with Tzatziki, dressed 
Salad and toasted Flatbread.

Lamb Kofta				                  25
Chargrilled spiced Lamb Koftas served with warm Pitta,
Tzatziki, Rocket, Tomato Salsa and Pickled Red Onion.

Chilli-Butter Tiger Prawns		                24
Chargrilled Tiger Prawns, tossed in Garlic and Herb Butter.

Isabel’s Rotisserie Chicken 
Free Range Chicken brined for 18 hours in our house solution, oven roasted and lathered in a
signature sauce of your choosing. Served with Crispy House Fries. Simply choose your glaze.

	 1/2 Chicken			   19.5		      Full Chicken			  28.5

Choose from: Sriracha Butter · Maple Mustard · Wild Garlic & Herb Butter · Honey & Sesame 

Upgrade to Sweet Potato Fries or Truffle & Parmesan Fries 1.5

All grill plates are served with house fries, rocket and roasted Mediterranean vegetables.

PASTA
Garlic Chicken Gnocchi		        	           18 
Pan-crisped Gnocchi with Garlic Chicken, Spinach 
and Parmesan in a silky Herb cream sauce.

Hot Honey Chicken &			             19 
Halloumi Pasta
Golden Halloumi, Rigatoni Pasta in a creamy Tomato 
sauce, finished with Hot Honey and Fresh Herbs.

Creamy Cajun Steak Rigatoni		            22
Chargrilled Steak strips and Rigatoni tossed in a 
creamy Cajun sauce, topped with Parmesan & Chives.

French Onion Orecchiette		         15.5
Orecchiette folded through Caramelised Onions and a 
rich creamy sauce, finished with Chives and Parmesan.

Many dishes can be adapted for Gluten or Dairy Free.
Please ask your server.

VGO
VGVDFGF Gluten Free  Dairy Free  Vegetarian  Vegan

 Vegan Option Available GFO  Gluten Free Option Available

Isabel’s Signature Burger		         18.5
Grilled Beef Pattie with American Cheese, crisp 
Lettuce, Pickles, Burger sauce and Pickled Onion Rings.

Chicken Parm Burger			          18.5
Crispy breaded Chicken with Marinara Sauce, 
Parmesan, melted Mozzarella, Rocket and Basil 
Mayonnaise.

Beef & Truffle Sliders			          18.5
Three miniature Beef Burgers with Rocket, melted 
Gruyère and Truffle Mayonnaise.

Dirty Burger			          	        18.5
Beef Pattie, BBQ Sauce, Candied Bacon, Jam, 
Pulled Cajun Chicken, American Cheese, Jalapeños, 
Pickles and Crispy Onions.

All burgers are served with Onion Rings and House Fries.

BURGERS

Toasted S’mores		                       7.5
Warm gooey Chocolate Brownie, toasted 
Marshmallow, Vanilla Ice Cream.

Caramelised Baked Banana		              7
Brown Sugar baked Banana with Caramel Sauce, 
Vanilla Ice Cream & Banana Bread.

Spiced Berry Basque Cheesecake	          7.5
Baked Vanilla Cheesecake with a Caramelised top, 
Winter-Spiced Berry Compote and Biscuit Crumb.

Dubai Chocolate Cookie Dough	          8.5
Gooey Cookie Dough loaded with molten 
Chocolate and a Pistachio Cream.

Matilda Cake Sharer			             12
A towering slice of rich Chocolate Cake layered 
with Chocolate Fudge sauce, served with even 
more Chocolate Sauce and Biscuit Crumb.

Ask your server today about our 
monthly signature specials.

DESSERT

VG GF

STARTERS
Bread Selection Board			           6.5
Warm artisan Breads served with Whipped Herb Butter, 
Roasted Garlic Oil and Sea Salt.

Marinated Olives			            4.5
Mediterranean Olives marinated with Citrus, Garlic and 
Fresh Herbs.

Yakiniku Chicken Skewers		           9.5
Chargrilled Chicken glazed with sweet and smoky 
Yakiniku sauce, finished with Sesame Seeds and Spring 
Onion.

BBQ Belly Pork Skewers		              9
Sticky glazed Pork Belly with House Barbecue Sauce, 
Crispy Onions and Fresh Chives.

Sriracha-Glazed Popcorn Chicken	             9
Crispy Chicken bites coated in a sweet and spicy 
Sriracha glaze, served with Chive Mayonnaise.

Crispy Camembert Bites	                      8.5
Golden bite sized Camembert chunks served with a 
spiced Cranberry dipping sauce.

Shredded Duck Tacos			          12.5
Crispy Tacos filled with slow-cooked Duck, Sesame and 
Yuzu Slaw, Japanese Mayonnaise, Honey-Sesame Sauce 
and Spring Onion.

Creamy Garlic Mushrooms	  	          8.5
Sautéed Mushrooms in a rich Garlic and Herb Cream, 
served over toasted Bloomer with crispy Sage.
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PIZZA
Classic Margherita			             13
A timeless Italian favourite, topped with rich Tomato 
Sauce, creamy Mozzarella and fragrant fresh Basil, 
finished with a drizzle of Olive Oil.

All-American Meat Feast		         16.5
A combination of Pepperoni, spicy Sausage, crispy 
Bacon and seasoned Beef, layered over rich Tomato 
sauce and melted Mozzarella 

Buffalo Soldier				             16
Tender Chicken tossed in tangy Buffalo sauce, paired 
with creamy Mozzarella and a hint of Spice, finished 
with a drizzle of cooling Ranch Dressing.
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BBQ Beer Braised Belly Pork 		           22
Slow-braised Pork Belly with BBQ glaze, oven roasted 
Baby Potatoes and Wilted Spinach. Topped with 
Crackling and Chive.

Honey-Sesame Duck Leg		           26
Slow-roasted Duck Leg glazed with Honey and 
Sesame, served with Spring-Onion Rice and Pak Choi.

Cóvo Slow Roasted 			         21.5 
Rolled Pork
Rolled Pork Belly seasoned with Rosemary, Garlic and 
Parsley, served with Apple Sauce, Wilted Spinach and 
Rosemary Potatoes.

Chicken Cordon Bleu			                 23
Crispy Chicken Breast filled with Ham and melted 
Cheese, served with Chive Mash, Seasonal Greens 
and Chicken Gravy. 

Red Wine Braised Beef			                26
Slow-cooked Beef with creamy Mash, roasted Leek, 
Onion ash and a glossy Red Wine Jus.

Massaman Cauliflower Curry		             19.5 
Roasted Cauliflower in a fragrant Red Thai Coconut Curry 
with Onion Rice, Fresh Herbs and crisp spiced Crackers.
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Ask your server today about our monthly specials
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SIDES
Crispy House Fries			            4.5

Braised Red Cabbage			               5

Brown-Sugar Carrots			            5.5

Charred Asparagus with		              6 
Lemon Dressing

Truffle Mash				                6
  
Sweet Potato Fries			               6

Garlic and Parmesan			            7.5 
Tear-and-Share Bread

Triple-Cheese Mac and Cheese		             8

Pigs in Blankets Mac and Cheese	           10
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Chicken Caesar Pizza			         15.5
A delicious twist on the classic Caesar salad, topped with 
seasoned Chicken, creamy Mozzarella and crisp Lettuce, 
finished with Parmesan and a drizzle of Caesar dressing.

Pepperoni Paradise			            15
A generous layer of rich Tomato sauce and melted 
Mozzarella, topped with plenty of spicy Pepperoni for a 
perfectly Cheesy, savoury and satisfying pizza.

Mediterranean Pesto Pizza		        14.5
A fresh and vibrant combination of fragrant Basil Pesto, 
creamy Mozzarella and Mediterranean-inspired toppings, 
finished with a drizzle of olive oil.

Chef’s Special  			                      15.5
Ask your server for our monthly pizza.

Additional Toppings 	 +2	
Gluten Free Base	 +3
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Jerk Chicken Burger               		            19
Butterflied Chicken Breast marinated in Caribbean style 
seasoning on a bed of creamy Coleslaw topped with 
secret Jerk sauce.

New Dish




